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balsam (axonge toluinee) or for a few moments only with
poplar buds (axonge populinee).

The process here described is used almost universally. In
a few instances only other "fat bodies" have been used, viz.,
olive oil or paraffin oil. These also must be of the very best
quality, but do not have to be "prepared". Formerly behen oil
(from Moringa pterygosperma, Gasrtn.) was used extensively in
southern France. It does not readily become rancid, but an ex-
cessive duty now prohibits its use.1)

Paraffin enjoys the advantage over fats because of its inde-
finite keeping qualities, but is little used for the reason men-
tioned below. When liquid oils are used, the glass plates of the
chassis are replaced by wire screens, which serve as supports
for woolen cloths saturated with the oil in question. The flowers
are strewn on these cloths. The process is otherwise as de-
scribed above. The perfumed oil, huile francaise, huile par-
furnie, huile antique, is finally expressed from the cloths by
means of hydraulic presses. The pure oil is obtained from the
pomade or from the huile frangaise as from the concrete oils.
The pomade is extracted with strong alcohol, either in flasks
by continuous shaking or in factories with the aid of special
stirring apparatus illustrated in fig. 64. The cylindrical vessels
are supplied with mechanical stirring apparatus which cause
the fat and alcohol to be intimately mixed. Here also the last
traces of fat are removed by freezing. From the extraits aux
fleurs thus prepared, the essences are obtained by removal
of the alcohol.2)

The residual fat is no longer suited to enfleurage and, as
corps epuise finds its way into the soap industry. The waste
flowers are used either as fertilizer, or occasionally for the pro-
duction of essences concretes.

According to Hesse3) the enfleurage with fat is preferable
in every way to that with paraffin oil. Comparative experiments
have revealed that paraffin has a much lower absorption capa-
city for odoriferous substances than fat, hence causing a much

') Heckel, Rev. cultures coloniales 5 (1901), 258.

2)  Jeancard and Satie, Abr6g6 de la Chimie des Parfums. Paris 1904. p. 13.

3)   Berl. Berichte 34 (1901), 293 ff.